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「每個人都需要吃。我們都認識食物。這可能是全世界所有人共通的一件事。」


















International travellers are increasingly keen to understand the places they visit, and with the 
need to eat being universal – and delicious food relished by people everywhere – gastronomic 
tourism is taking the world by storm. It’s a boom that the hospitality industry must embrace. 
國際旅客愈來愈渴望了解自己造訪的旅遊地點，由於每個人都需要食物，而且任何人都喜歡可口美食，因此美食旅遊
的潮流正席捲全球。這是餐飲及酒店業必須掌握的趨勢。 By Rachel Duffell
Moveable 
feasts 舌 尖 上 的 地 圖
“We all eat. We all know food. It may be the one thing people all over the 
world have in common,” says Robyn Eckhardt, food writer and founder 
of EatingAsia, a blog she launched with her photographer husband, David 
Hagerman, in 2005, and which subsequently won a Saveur award for Best 
Culinary Travel Blog. Eckhardt herself has borne witness to the recent 
boom in gastronomic tourism. 
“It is a lot easier than it used to be to travel for food, and there are a lot 
more ways to get at and gain insight into local cuisines. A number of tourism 
services geared to culinary interests also now exist,” says Eckhardt, who 
runs customised street-food excursions in Penang, Malaysia, and unveils 
a world of culinary adventures through her writings, whether she is 
devouring sea urchin on Spain’s Costa Brava, enjoying fresh anchovies 
from the Black Sea in Turkey, drinking natural wines in Georgia or eating frog 
in northern Thailand.
The prevalence of food tourism can also be attributed to a number of 
other factors. “In recent years, the impact of lower-cost travel, along with 
travel food shows on television, has led to an increasing interest in the food 
of other cultures,” says Professor David Foskett, who is head of the London 
College of Hospitality and Tourism at the University of West London, as well 
as a visiting professor of Hong Kong’s Hotel and Tourism Institute, Chinese 
Culinary Institute and International Culinary Institute. “Now, when people 
travel they want to sample the cuisine of their destination. This is an exciting 
trend and a huge opportunity for those involved in the culinary industry.” 
Andrew Zimmern is the host of one such travel food show that has helped 
to inspire a greater interest in world cuisines. The popular Travel Channel 
programme Bizarre Foods sees Zimmern traverse the globe seeking out 
strange and unusual nourishment in a bid to open the doors to various 
cultures. “People are now planning vacations around food in a much more 
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People are now planning vacations  

















































Zimmern observes that two decades ago, families would choose where to 
go on holiday and then make their restaurant reservations. Today, people 
might look to their love of Vietnamese food and then decide to fly there. “I 
think food as a traveller’s experience is finally being recognised in a more 
serious way,” he says.
The travel industry has developed to meet such demand, with both 
individuals and companies now taking travellers on tours, opening their 
eyes to local culinary specialities and providing food-focused experiences. 
“There are cottage industries that have popped up,” says Zimmern. “These 
are people who are in the position to lead market tours in Mexico City or 
Bangkok, or have people stay at their riad in Fez and cook and eat. I think 
this is a great thing that has caught fire in a very positive way.”
From city and street-food tours to cooking classes, culinary demonstrations 
and dining in native homes, 
there’s now plenty on offer, and 
while some travellers seek food 
experiences close to what locals 
enjoy on a daily basis, others 
look to the luxury sector. For the 
latter, companies such as New 
York–based Artisans of Leisure 
arrange private tours with in-
depth focus on local cultures. 
Such specialist culinary tours 
allow guests to hunt for truffles 
in the Piedmont region of Italy, 
and visit Parmesan cheese, 
prosciutto and balsamic vinegar 
producers in nearby Emilia-
Romagna; discover India’s great 
wealth of spices in Chennai 
and experience Mumbai’s fish 
auction; taste chocolate treats 
and Mexico’s national drink, 
mezcal, in Oaxaca; or learn how to make much-loved mezze and tagines 
in Morocco. 
“We have always arranged culinary-focused tours, as well as general private 
tours that incorporate some culinary activities,” says Ashley Ganz, who 
founded Artisans of Leisure in 2003. “The demand for culinary tourism has 
increased due to many factors, including the rise of social media, especially 
visual exposure to food and dining experiences around the world. 
Our travellers like to experience very traditional regional culinary specialities 
as well as creative and contemporary approaches to the local cuisine. We 
take these into consideration when designing our tours and incorporate 
both during cooking classes, market tours, street-food tours, culinary 








































































from top: An Artisans 
of Leisure tour to 
Argentina; chef and TV 
host Andrew Zimmern; 
a Moroccan tagine
This page: A seafood 
market in Japan
對頁上圖起順時針： 







AMBROSIA ?? : The Magazine of The International Culinary Institute, Vol. 2, Iss. 1 [2016], Art. 18
http://repository.vtc.edu.hk/ive-hosts-ambrosia/vol2/iss1/18
53september 2016 | international culinary institute | ambrosia52 客道 | 國際㕑藝學院 | 二O一六年 九月號
Key to preserving the authenticity of a country’s culinary offering is 
knowledge of its food culture, and Foskett encourages students in 
the food, beverage and hospitality industries to immerse themselves. 
“Understanding the complex role that food plays in various cultures is 
something that anyone looking to pursue a culinary career will benefit 
from,” he says. “Culinary students should have some knowledge of the 
different cultures and foods of the world, so they can understand the 
international travellers they will be serving better.”
Local food culture, the experts agree, has the potential to reveal 
plenty about a place and its people. “Food is a window into an 
entire culture, including its history, approaches to health, family 
traditions, ways of celebrating, international trade, migration 
patterns, design and the arts, and much more,” says Ganz. 
Eckhardt goes further, claiming a particular dish can be a 
tangible expression of a place’s history and culture. “It might 
tell the story of immigration, settlement and resettlement, of 
colonialism,” she says. “When I think of the word ‘food’ I think of 
all that goes into a destination’s cuisine, from local agriculture 
and animal husbandry to distribution and marketing of crops 
to artisan producers, the markets in which local foods are sold 
and the dishes that are made from what’s produced locally.”
Zimmern concurs, adding, “I think people are finally seeing the 
value in being able to learn about the history of a people just 
by eating a bowl of soup.” 
With in-depth knowledge of food cultures, professionals in 
the hospitality industries will be better equipped to meet the 
growing demand and expectations of food tourists and more savvy 
travellers. “You now have families with kids who’ve been watching shows and 
reading magazines and newspaper articles – food is now a social currency 
of culture,” says Zimmern. “The more people know about food, the more 
demanding they are of their providers having a higher level of expertise.”
And Ganz predicts that the trend is far from peaking. “Food tourism is a 
field that will continue to grow, especially because younger generations are 
extremely interested in experiencing local cuisine and heritage,” she says. “The 
best travel and culinary professionals will continue to accommodate these 
interests in the most in-depth, authentic, educational – and delicious – ways.”
For Foskett, the key to making the most of the growth in food tourism will 
be knowledge and vocational training. “Institutes that focus on culinary 
skills and provide people with the hands-on experience, practical skills 
and professional expertise to take advantage of the growing opportunities 
are very encouraging,” he says. “Whether you are planning a career in the 
culinary arts or hospitality, a wider understanding of the world and different 
























These developments in the food and beverage industry present plenty of 
opportunities for gastronomic adventure. “As more people have greater 
disposable income for travel and dining out, there has been a huge 
increase in the number of hotels, resorts, cruise ships, restaurants, fine-
dining outlets and catering opportunities to address the rising demand,” 
says Foskett. “Food and beverage is a booming industry and looks set to 
continue to be so for decades to come.”
But there are causes for concern. “The challenges are similar to those that 
accompany an increase in any kind of tourism: how is the ‘realness’ of a 
place maintained when outsiders ‘invade’ in unmanageable numbers?” 
asks Eckhardt. “I think the challenge to providers is to resist the pull to ‘sell 
out’ by lowering standards or to change recipes to appeal to foreigners.”
Understanding the complex role  
that food plays in various cultures is  
something that anyone looking to pursue  
a culinary career will benefit from
了解食物在各種文化當中所扮演的複雜角色，對任何 
有意以烹飪為職業的人都有好處 
– Professor David Foskett
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David Foskett
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